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Proudly Presents 
 

Clever Kitchens 
 
Welcome to our Clever Kitchens workbook, designed to help you create a 
smooth-running, harmonious kitchen. 
 
The kitchen is the hub of the home and the centre of your culinary life. 
 
It’s the place people gravitate towards when they enter a home, and the 
kitchen is where all the action happens. 
 
Our wins, celebrations and losses get rehashed in the kitchen.  We do 
homework, housework and thinking work in the kitchen. 
 
Taking time out today to plan your kitchen will give you the confidence to 
transform it yourself into a comfortable, easy to manage and enjoyable 
environment.  This workshop shows you how to set up and organise each zone 
so that there’s a place for everything and everything in its place.   Every person 
is unique in what they want from their kitchen, their lifestyle, needs, and habits. 
We are going to show you how to ensure your kitchen serves you as a retreat 
and a place for nurture, as well as fun, rather than a source of stress. 
Did You Remember The Milk? is a household organiser and website that is 
helping Australians manage their information, belongings and lives.    
 
In this workbook we will cover: 
 

• The Ten steps to organising your kitchen like a professional 

• Clever Kitchen techniques and routines 

• How to put heart and soul back into your kitchen 
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Setting up for your Clever 
Kitchens Project: 

 
What you’ll need to assemble before you get started at home: 
 

• notebook and pen to write to-do’s and shopping list and 
reward 

• large container(s) for items that belong elsewhere 
• small containers – for fiddly bits 
• boxes – to sort larger items 
• zip lock bags – for sets of things 
• marker pen and sticky notes – to label boxes 
• label maker – to label containers 
• rubbish bin – for items to toss 
• tape measure 
• cleaning products to clean space 
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Step #1: Define your issues 
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The kitchen is one of the most challenging places in the home to tackle well.  
 

1. The range of activities that happen in the kitchen – cooking, preparing, serving 
and eating meals, dumping the shopping, storing food, chatting, maybe 
homework, paying bills, reading the paper, taking phone calls, watching TV, 
opening the mail – means it attracts A LOT of stuff.    
 
What activities happen in your kitchen? 

 
 
 
 
 
 
 
 

 
2. Kitchens are intense, because everything related to food is time sensitive:  

hungers need to be placated immediately (especially with little people), food 
goes off if it’s left out, dinner needs to be served hot, cleaning up needs to be 
done at the time of the mess for health, safety and convenience reasons, and 
food needs to be watched and timed while it’s cooking.   
 
 When do you feel under pressure in the kitchen? 

 
 
 
 
 
 
 
 

 
3. The kitchen is often a dumping ground for all sorts of items – the contents of 

school bags, handbags, and letter boxes.    
 
What gets dumped in your kitchen? 
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4. We’re never sure where the potato peeler is, the chopsticks, the can opener.  

And how did we end up with 50 glass jars, 30 plastic plates and only three wine 
glasses?    
 
What can you never find in your kitchen? 

 
 
 
 
 
 

 
5. We waste lots of time and energy in the kitchen – looking for things, 

backtracking to get related items from different locations, negotiating hard to 
reach places and shuffling things on counter tops.   
 
What’s hard to get to in your kitchen? 

 
 
 
 
 
 
 

 
6. When you think about how you move in your kitchen, is it smooth and flowing, 

or is it awkward?   
What doesn’t work for you?  
What can you never find and what are you drowning in?    

 
 
 
 
 
 
 

 
7. Other issues I have:   
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Exercise One:  Take some 
before pictures!   

 
Open a few drawers and cupboards and take some shots. You will love 
looking back at these when you’ve finished.  Evidence of a job well done.   
 
 
 
 
 
 

 

Exercise Two:  Get buy in from 
others.   

 
Ask your household to tell you what they like / dislike about the kitchen 
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Step #2:  Let’s set some kitchen 
goals: 

 
• set goals for this room 
• set scope of task  
• set a reward for completion  
• set time frame 
• assemble items needed 
• create extra working space if necessary 
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What do you want to be able to do well in your kitchen?   
(e.g. take less time getting dinner on the table.  Or manage paperwork as well 
as cook and talk with the kids…)  
 
 
 
 
 
 
 
 
Who uses the kitchen and what do they use it for? 
(if this is not ideal, then write down what activities you want to encourage in 
the kitchen and which need to be done elsewhere)  
 
 
 
 
 
 
 
What items do you want to be able to locate and use frequently? 
 
 
 
 
 
 
 
 
 
How can you get more comfortable?  (thought starters: cushioned padding 
under your feet, a stool to sit on from time to time, a window to look out at, 
music or talk back radio to listen to, benches at the right height, not having to 
reach too far, good lighting, etc.) 
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What areas are causing a bottleneck for you and that you need to sort out? 
(Think about Fridge, Freezer, Food Preparation, Cooking, Clean Up, Pantry,  
Serving,  
 
 
 
 
 
 
 
 
 
What mood / ambiance(s) do you want to create? 
Think about how you feel in the kitchen and how you want to feel.   
 
 
 
 
 
 
 
  
 
 
How would your ideal kitchen look? 
 
 
 
 
 
 
 
 
 
 
 
Get specific: 

• set scope of task – degree of modification, making most of what you’ve 
got, etc.  

• set a reward for completion:  
• set time frame: 
• assemble items needed 
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Step  #3:  The Stock Take 
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This exercise will take you about an hour to do properly.  You will need a pen 
and a piece of paper.   
 
We want you to take an objective look at what you have, where you have it, 
and how and when you use it. 
 
We’re not going to do any sorting yet, it’s just an assessment.    
 
Open up all the cupboard doors, open the drawers and have a good look!  
Now let’s see what we have!  How many containers, plates, teapots, spoons, 
serviettes, spices, glasses?  Where are they?  Can I get to them easily when I 
need them?  Who uses them most?  What do I use together?  Look at the sizes, 
weights and types of items you are storing.  What is cramped, where do I have 
space, how much air is being stored?  What is about to topple over, what has 
already fallen out? 
 
 
 
Example:   
 

Category What I’ve Got:  Where it’s stored Issues 
1. Cookware – 

pots and 
pans, 
bakeware, 
oven wear, 
cake tins 

8 pots, 4 pans, 12 
muffin trays, 1 spring 
form cake tin, 5 oven 
dishes 

Pots and pans 
under stove, 
bakeware is 
under oven, oven 
dishes under 
bench.  

Too many 
muffin trays, 
oven dishes 
hard to reach. 
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Exercise: Complete this:   
 

Category Examples What I’ve Got 
(count) 

Issues 

1. Cookware   • pots & pans 
• bakeware 
• oven ware 
• casseroles 
• cake tins/pans  
 

  

2. Serving Items 
& table ware  

• Platters 
• dinner sets 
• Trays 
• Serving spoons 
• Salad Bowls 
• table cloths 
• placemats 
 

  

3.  Crockery • large plates 
• bread plates 
• bowls 
• etc 
 

  

4. Glassware & 
drinking 
vessels 

• Water glasses 
• wine Glasses  
• coffee mugs 
• tea cups 
• tea pots 
 

  

5. Appliances, 
small and 
large 

• toasters 
• kettles 
• frypans 
• bread maker 
• mixers 
• blenders 
• rice cookers etc 
 

  

6. Food and 
Drink items in 
pantry and 
fridge 

• cans 
• spices 
• dry goods 
• bottles 
• perishables 
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• frozen items 
• vegetables 
• drinks etc 
 

7. Plastic 
ware/storage 
containers 

• plastics 
• tupperware 
• kid’s crockery 
• other storage 

containers 
 
 

  

8. Cutlery and 
Utensils  

• cutlery 
• utensils, e.g.: 
• Whisks 
• knives 
• potato mashers 
• wooden spoons  
• tongs 
• potato peelers etc 

 
 

  

9. Cleaning  Up 
items 

• Detergents 
• washing brushes 
• food wrap 
• tea towels 
• aprons 
 
 

  

10. Paper work • Recipe books 
• telephone 

directories 
• address books 
• general paper stuff 

that collects in 
kitchens 
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Step #4: The Great  

Australian Toss 
 
From our experience it’s never about the space it’s always about the stuff.   
 
Everyone has to adapt to their space, large or small.  Believe it or not, there 
are even people living in six bedroom homes, with a kitchen and a butler’s 
kitchen who feel they don’t have enough room for their stuff.  The fact of life is 
that we all simply fill the space we have available.   Did you know that you 
can make a great meal with a can opener, a sharp knife, a mixing bowl, a 
frying pan, a chopping board and a few spoons?  Maybe that’s not your idea 
of culinary perfection, but it puts things into perspective.  
 
If space is a real issue, then you simply have to keep less, there is no other way 
to go.   You either get more space or have less stuff!  Did you know that 80% of 
what you store, you only use 20% of the time and 20% of the things you own, 
you use 80% of the time?   Items need to earn their keep.  The questions to ask 
each item are: have I used you in the last 6 months?  What would be the worst 
thing that could happen if I tossed you?   
 
So now it’s time to turn to tossing!  Tossing is our pet word for chucking, 
throwing, flinging, hurling, pitching, ditching, and giving away. Your underused, 
damaged, over crowded items are about to be whittled away playing The 
Great Australian Toss.   
 
What you need: 

• 4 boxes and a few garbage bags 
• 4 labels for each box, titled: 

o give away 
o toss 
o mend 
o relocate to another room 

• Clean up as you go 
 
 
 
 
  



 

 
Copyright © Did You Remember The Milk? 
shesorganised.com 
 
Page 17 of 36                                                                                                             

Clever Kitchens www.shesorganised.com.au 

 
Rules of the game:   
 

1. Pick a number – just say 40, for example - this is now known as your 
“tosser number”.  The number needs to challenge you – it’s got to be big 
and bold.   

2. Now in order to win the Great Australian Toss, you must toss at least that 
number of kitchen items away.   

3. To start, the player must open a drawer or cupboard and remove the 
first XX items from the drawer.   Keep a count of how many you’ve 
removed, each item is counted as a tosser point.   (Individual rubber 
bands, chop sticks and spoons will NOT be counted as individual tosser 
numbers – they are grouped as one – e.g. 50 rubber bands = 1 tosser 
number!)  You get ½ a point for each item you relocate, and a full toss 
point for items you give away.  The mending items give you zero points.  

4. Then proceed through the room, cupboards, drawers, shelves, corners, 
and remove as many items as you can that you haven’t used in a long 
time.  Remember to count the number of items you have tossed.    

5. Once you reach your secret tosser number goal you WIN!  But keep 
going!  If you can double it, you get into the Great Australian Tossers Hall 
of Fame! 
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Step #5:  Set up your Zones 
 
 
The Five Kitchen Zones   
 
The first step in sorting out your kitchen is to set up a "station" for each of the 
five basic kitchen activities.  You will then keep your equipment nearest the 
appropriate zone, making it easier for you to perform every day kitchen tasks.  
Here are the five zones: 
  



 

 
Copyright © Did You Remember The Milk? 
shesorganised.com 
 
Page 19 of 36                                                                                                             

Clever Kitchens www.shesorganised.com.au 

 
 

1. The Cleaning Zone:  Located between the sink and dishwasher, this 
zone needs to house all the items you use for cleaning:  dishwasher, 
detergent, plugs, brushes, sponges, rubbish bin  
 

2. The Cooking Zone: Located between the oven and stove (as well 
as microwave), this zone needs to house all the items you use for 
cooking:  pots, pans, timer, baking trays, toaster, etc 
 

3. The Food preparation Zone:  This zone is near the sink, and needs 
plenty of clear counter space.  Close by, you need knives, 
chopping boards, mixing bowls, graters, blender, measuring cups 
and spoons, etc. 
 

4. The Food storage Zone:  This includes the Fridge and the pantry, 
and needs to house all of your food grouped into tidy easy to reach 
containers.     
 

5. The Serving Zone: This includes all of your items for serving. These are 
dishes, linens, serving spoons, flatware, glasses, etc.  Given that 
there is usually everyday serving ware and occasional / good use 
serving ware, you can separate the two groups and put one in the 
primary kitchen zone and the good stuff into a ‘secondary zone’, 
for example in the dining room.   

 
A note about the dumping zone:  The dumping zone is an unofficial kitchen 
zone that does not need to be done away with. Simply add some hooks with 
family names beside each one for bags that get dumped, as well as a 
magazine box for paper that gets dumped.  Now you have preserved your 
precious counter tops and floor, and used the often under-utilised vertical 
space – walls!   
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Exercise:  Draw a picture of your 
kitchen below, and plot the 

zones on the page   
 
Use the position of the appliances to determine where your zones are.     

Kitchen layout 
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Step #6:  Sort Like with Like  
 
This is where we bring like items together.  OK here are all my glasses, my 
plates, my casserole dishes, my recipe books!  This is what we have to store!  
Don’t forget to bring together all like items regardless of where they are 
currently located.   
 
Now ask:  who uses these items, when are they used, how are they used? 
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Step #7:  Choose your storage  
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Now you can see all the items you need to store, we need to assess your 
available storage space to see what you can do.  Then we can choose the 
right containers for each type of item.  You need to think in terms of primary 
and secondary storage or real estate.  Any area that is within arms reach is 
primary storage and any area that requires bending or stretching is secondary 
storage.  Store items that are used daily or weekly in primary areas and items 
that are only used occasionally or for very specific purposes should be stored 
in secondary storage.  What you need: tape measure, notebook and pen, 
fresh pair of eyes.   You want to look for ways to maximise existing space, as 
well as any space-related issues.  Take notes in your notebook.   
 
Your storage decision will be dependent upon; size (height, weight and 
shape), type (sauces, spices, cans) and name (alphabetic storage often works 
for spices and cookbooks).  We need to look at our space and utilize every bit 
of it effectively using what we have and working with the potential we have as 
well.  As far as possible everything should be grouped and containerised.  
Containers define space and items tend to be replaced correctly if areas are 
defined.  Choose locations to suit usage and type of item. 
 
 
Storage options for each category 

 

Item Storage Options & Ideas Organising 
Tools 

Cutlery  
utensils 
Gadgets 

Cutlery 
•  cutlery trays  
•  drawer dividers 
•  containers – in drawer 
•  line drawers with felt matting which you 

can buy by the metre.  
•  Move items you don’t use everyday into a 

2ndary storage area – e.g. if drawer is 
deep, have piggy-backing trays on top, 
with less frequently used items underneath. 

•  For good quality silverware and serving 
items, keep original packaging/felt bags 
to protect.   

•  line the drawer / tray with felt for your 
‘good’ cutlery 

•  use felt between layers of items.  
•  put sleeves on good knives – safety 

precaution for kids, and you won’t cut 
yourself.  

•  knitting 
needle 
bags 

•  clear 
cylinders 

•  felt 
•  rubber 

bands 
•  rubber 

matting 
•  knife 

sleeves 
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Utensils:  
•  rubber bands to group items by type, so 

they don’t rattle around – esp chopsticks, 
skewers, etc. 

•  hanging 
•  frequently used items in container on 

bench top 
•  drawer dividers 
•  rubber band everything and as you use it 

you can free it.  After a month, the stuff 
you haven’t used, bundle it and put it 
away in 2ndary storage or toss. 

•  think about aesthetics – better to have it in 
drawers / put away to avoid clutter. 

•  duplicates  and spares – move to another 
drawer or put in plastic container and put 
in corner cupboard 

 
Gadgets: 
• e.g. corn holders, wine glass tags, melon 

ballers, zesters, apple corers, sushi mats, 
cookie cutters, oyster shucker, etc. 

• don’t want to be rummaging through this 
stuff everyday.  

• put them in containers and keep them all 
in the one spot 

• o.k. to add vegetable peeler and can 
opener to main cutlery drawer, because 
every day 

• keep components together – e.g. garlic 
press with little pokey needle to unblock 
holes, etc.  

• Have a ‘get real’ review / G.A.Toss. once 
a year.  

 
 
 
•  hanging 

bars 
•  beautiful 

jug / 
crockery 
for display 

•  dividers 
•  rubber 

mats 
•  plastic 

containers 
 
 
 
 
 
 
• zip lock 

bags in 
range of 
sizes, 
labelled 

Electrical 
appliances 

•  Appliances get used more frequently if 
they are ‘handy’.  That said, you don’t 
want them out on the bench all the time, 
unless you use it everyday 

•  Appliance cupboard with roller drawer 
•  have power points built into cupboards so 

you don’t have to lift them and move 
them 

•  Sliding drawers or shelves 

•  bread ties 
•  containers 
•  label 

maker 
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•  on shelves in cupboard. Weighty 
appliances down low, lighter towards 
waist and above. 

•  on roll out shelves  
•  in drawers 
•  on benches (daily use) or appliance 

centre 
•  store accessories to appliances separately 

in containers. Put all these accessories in 
the one spot.  

•  label the cables at both ends so you know 
what goes where 

•  use your label maker and use extra tape 
•  use cable ties or rubber bands for excess 

cable 
•  lazy susan  
•  logically put something where you’re likely 

to use it – e.g. electric knife with utensils. 
•  make a decision and stick with it for a 

while. if it doesn’t work, move it.   
Crockery / Glassware / Plastics 

Dinner sets •  stack items by type and size, only stack like 
items. 

•  Good quality items separated with felt or 
rubber or paper buffers  

•  drawers are excellent for plates, bowls, 
etc.  

•  top and tail your cups to maximise storage 
space. Also works well with glassware. 

•  If you have extra shelf height, add an 
extra shelf for glasses, by putting a light 
weight tray on top of one layer of glasses, 
then rubber matting, then place next lot of 
glasses on top of tray.   

•  store on shelves – if you’re storing crockery 
up high, don’t stack too many on top of 
each other – instead, have more shelves 
so you’re not straining. 

•  watch for weight-baring points with 
shelves – heavier items closer to the wall / 
outside, lighter items in the middle.  

•  every day items at waist height 
•  high shelves can be shallower. 
•  if shelves are deep, then 5 dinner plates at 

•  poles in 
drawers 

•  rubber 
matting 

•  paper, felt 
or 
cardboard 
buffers 
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back and 5 directly in front, so you don’t 
have to move your plates to get to a 
different item 

•  store in drawers 
Glassware •  by height and use on shelves in soldier 

rows 
•  keep boxes for vases – keeps the dust off, 

and easier to store, esp if not frequently 
used.  

•  to max space can ‘top and tail’ 
•  place identical items at front and back 
•  start shallow and then go tall – shortest 

glasses on the bottom shelf – short cups at 
waist height, and then taller glasses (i.e. 
champagne) up on the higher shelves, so 
you’re maximising accessible space. 

 

Platters •  frequently used ones – great on a series of 
really shallow shelves / single level shelving 

•  on platter racks  
•  put less frequently used ones in secondary 

storage. 
•  platter racks – vertical / wooden 

 

 

Plastics •  by shape and size, separate lids 
•  buying standard sizes and shapes is a 

great way to go – frustrating when they 
discontinue a line 

•  for plastic containers, square is always 
better than round 

•  great if the containers are stackable – uses 
vertical space 

•  you’re better having 2 x containers on top 
of each other holding a litre than 1 
container holding a litre 

•  use deeper / taller containers down below 
•  Golden rule – if it’s not working with you 

(being used regularly), then it’s working 
against you.  Plastics are to store things in, 
not to take up valuable food space. 

•  for freezer, line the plastic container with a 
plastic bag, then once the contents is 
frozen, take it out of the plastic container 
and leave in freezer, so plastic container is 
free to be re-used. Saves you buying too 

•  Plastic  
containers, 
with lids – 
e.g. Décor 
Tellfresh 
etc 
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many.   
•  ensure all your tops and bottoms are 

matching – get rid of any orphaned lids or 
bottoms. 

•  put all currently unused containers in a big 
container.   

•  stick to the one range, because it usually 
all fits well together. 

Cookware & Bakeware 
Pots and Pans •  store in single layer with lids, don’t stack 

•  pot drawers under the oven – terrible – so 
heavy 

•  these work really well in corner cupboards, 
with handles facing towards corner 

•  in drawers only if not stacked 

 

Trays •  store vertically for easy access, use 
containers and place on shelf 

•  store them on their side so they’re vertical 
in large plastic containers, then if you 
need a muffin tin – you pull the whole 
container down and then put it up again. 

•  great in corner cupboards if you don’t use 
them that often 

•  square 
plastic bins 

Cake tins • store vertically, sort by shape and size 
• if used infrequently store in corner of 

corner cupboard 
• these are also light weight so can be 

stored on higher shelves  

•  

Chopping 
boards 

• store vertically length or widthways 
• containerise if cupboard is not suitable 

•  

Shallow 
baking dishes 

• on single level shelving 
• on platter racks 

•  

Salad and 
serving bowls 

• sort by size and place on shelves 
• stack two – three together 

•  

Serving items • use high spaces 
• bring shelf down 
• lasagne dishes, casserole dishes etc, 

baking trays - above the fridge - 5 or 6 
shelves - single layer, single layer of baking 
dishes - really great use of that space 

• in high cupboard shelves - so short the 
shelves so as to take one dish at a time 

•  

•  
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Item Storage Options Product 
Ideas 

Food Items / Pantry & Fridge 
Cans and jars • store at eye level in rows, store by height 

and type 
• you have to be able to read them – 

weave the eye around the can 
• soldier rows of similar cans 
• cans are good in the shallower cut away 

shelves. 
• aim at single layers where possible – rather 

than stacking cans on top of each other.   

• shallow 
shelves 

Dry staples 
Flour, sugar, 
rice and items 
such as pasta, 
noodles 

• decant into uniformly sized containers, 
label and store on shelves or in drawers 

• for those items used quickly, rubber band 
open packs and place in container and 
store on shelf or in drawer.  Write date on 
packet that you opened it.  

• watch for weevils – always keep lids on 
tightly 

• plastic 
containers 

• labels 
• rubber 

band 

Spices • mostly need to be kept in dark, away from 
heat 

• the key is to decide what your containers 
are going to be – this will drive the storage 
options 

• can be stored in original glass jars in spice 
rack 

• if you have a recessed pantry, they look 
great lined up on door of pantry for easy 
access 

• store frequently used ones close to cook 
top for ease of use 

• store in shallow drawers with label facing 
upwards 

• store in spice storer 
• store by type, alphabetical or usage 
• get rid of them after a year – they lose 

their potency 
• aim for uniformity in whatever you’ve got – 

stick to one brand as much as poss 
• don’t put them in deep / too big 

containers.   

• various 
spice 
containers 

• e.g. Décor 
spice deck 
8 pack or 
10 pack 

• Décor at 
HSW or 
Coles 

• if you want 
10 of 
anything, 
they’ll 
need to 
order it in. 

• if you can 
only get 3 
of 
anything, 
don’t do it.   

Bottles • bottles are relatively heavy •  
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• containerise sauces, oils, vinegar etc to 
bring items forward easily and to catch 
drips 

• long necks and greazy bottoms are 
frequent problems 

• pull out shelves at waist height work well 
• lined with paper towels to catch drips 
• containers - long containers - like a jumbo 

loaf of bread - celery keepers. Standing up 
in these containers Solid plastic - holding 
bottles - soup packets, sauces, etc 

• try not to have anything loose in your 
pantry – all in containers then you pull out 
the ‘oils’ container or the ‘vinegars’ 
container and use what you want then put 
the container back.   

• storage in fridge - lazy susans not great 
because they’re round   

• buy bottle sizes that are conducive to shelf 
storage. 

• get the bottle that fits the cupboard - 
don't get the odd shaped bottle 

Biscuits and 
Snacks 

• separate open packs from closed packs 
to avoid waste 

• as these items are relatively light they can 
be stored in containers on higher shelves 

 

Drinks • Tetra packs can be placed at child height 
in containers.   

• Soft drinks and cordials etc should be in 
soldier rows towards the bottom of 
shelving due to weight.   

• If pantry is flush to floor try roll out 
containers on casters. 

 

Fridge • Use containers in the fridge as you would 
in a pantry, cluster items by type and 
simply pull the container out like a drawer 
when needed 

 

Freezer • Use containers in the freezer, label by 
contents and rotate items 

 

Potatoes and 
onions 

• In pantry in container that breaths or in 
fridge depending on climate. 
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Item Storage options Product 
Ideas 

Miscellaneous 
Tea Towels 
Aprons 
Oven Mits 
Table Cloths 

• folded on shelves or drawers 
• if kitchen space is limited only have what is 

used in kitchen, everything else can go to 
secondary storage 

 

Napery • good stuff vs everyday 
• Don’t have 50 tea towels in teh kitchen - 

limit to 10 
• put the rest in the 2ndary storage area 
• stuffiness - wash it and rotate them so they 

don't get stuffy 
• have same colour tea towls - e.g. red - 

accent colour  
• don't have 40 bibs 
• place mats - shallow shelf 

 

Place Mats • on shallow shelving or in magazine boxes  
Wraps & Bags • in specialised container 

• in drawers – keep spares in secondary 
storage 

• place bags in a dispenser bag to stop 
them expanding in drawers 

 

Cleaning 
Items 

• use a nice dispenser on top of sink for 
dishwashing liquid 

• store other items in containers that fit 
under sink  

 

Rubbish • use a bin system to fit the space 
• pull out bins mounted on shelves can be 

particularly effective 
• have a shelf with a pull out container for 

recyclables  
• pull out / under cupboard / built into your 

cuboard 
• don’t do swing top lids - they get 

disgusting 
• keep lid clear of the rubbish 
• if you recycle supermarket bags, get a bin 

size that's conducive to things 
• composting – plastic bucket with lid 
• go for smaller bins and empty them 

frequently rather than large and irregular 
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emptying - maggots 
• the bigger the bin, the less frequently it 

gets emptied 
• the heavier it is the more likely you are to 

have liquids forming at the bottom of the 
bag. 

 
Table created in conjunction with in8 pty ltd.  Many thanks to MaryAnne 
Bennie.   
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Step #8:  Relocation Time:  
 
 
This is the physical preparation and placement of items in their new locations 
and the activation of new systems and procedures. 
 
The hard work begins, now we must clean out every shelf, wipe off every bottle 
and start placing items in more appropriate places, but with purpose.  The use 
of labels guarantees that everyone will know what is going on.  At the same 
time, work out some new systems.  When will you next clean out the 
cupboards and drawers?  Pop a reminder in your diary.  For example, make 
Mondays kitchen day and do a drawer or cupboard each Monday and never 
get out of control again.  If not Mondays choose another day, but do it!  
 
REMEMBER IT’S NOT ABOUT STORAGE, IT’S ABOUT RETRIEVAL!  If you can't find it, 
you actually don’t have it! 
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Step #9: Heart and Soul 
 
Now for the lovely part.  You’ve done it!  You’ve done all that hard work, and 
it’s time to add the icing on the cake.  A lovely picture, some photos, some 
music, an oil burner.  What is it that’s going to make your space beautiful, 
peaceful and nice to be in?   Get creative and think about those lovely 
finishing touches. 
 
Oh, and while you’re at it, pop a bottle of champagne in the fridge and invite 
your friends around for a drink. Your CHAOS (Can’t Have Anyone Over 
Sydnrome) has now been turned into CALM (Come and Have a Laugh with 
Me).   
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#10:  Review and Refine 
 
Reviews your new system over a series of weeks and allow for adjustments and 
fine tuning where needed.  You have done all the hard work and put all your 
stuff in the most appropriate places, but there is always an adjustment period.  
Sometimes a section of what you have done just doesn’t work and we need to 
review the system.  Usually only minor adjustments are required but 
occasionally a major change is in order, go with what feels right! 

 
Now that you are satisfied, you think that you can sit back and relax.  WRONG, 
remember how you got into this mess in the first place, you stopped paying 
attention!  So now you need to review and maintain our system so that it 
doesn’t fall apart.  If we neglect our teeth, our teeth rot, if we neglect our car, 
our car breaks down, if we neglect our kitchen system it breaks down, clutter 
and chaos take hold and here we go again!!  STOP!  Set a date in your 
calendar so that you address each element on at least a 6 monthly basis.  
Nothing takes care of itself; you need to take care of you system and your 
kitchen so that it works for you and not against you!  Now is the time to crack 
open the bottle of champagne and toast to your progress and success!  Well 
done!  You might even have a consecration of the kitchen and have an 
incantation that ensures the perseveration of order and elimination of chaos.  
You are back in control and it feels good. 
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She’s Organised 
Is here to help you get more out of your life: 

 
 

 
o Did You Remember the Milk? The essential home organizer for very 

busy people, available in binder or e-book. 
o What’s For Dinner? – Turning meal time mania into culinary calm  
o Paper Flow – The ultimate guide to making paperwork easy 
o The Art of Simplicity – Household de-cluttering 
o Milk Money – Managing household finances 
o The Balancing Act – Clever tricks to manage your priorities and 

time 
o Clever Kitchens – Organising your Kitchen once and for all 
o Happy Christmas – Planning for the Ultimate Christmas  

 
 
  
  
 
  
 
 

 
 

www.shesorganised.com 
 

Ph: (07) 3357-5660 
 
I would like to thank MaryAnne Bennie my co-author of Paper Flow and organiser 
extraordinaire for collaborating with me on this project.   


